Foods, their production systems, and quality control are challenging subjects of the today research in an increasing population world and, because of that, the scientific community has made big efforts to improve the analytical tools to effectively control the quality and safety of human foods. That, which is a main topic in the developed countries, merits too special attention in developing areas in order to extend the safety to all the steps of the production of foods and all consumed products all around the world. So, this special issue if devoted to food chemistry: food quality and new analytical approaches.
The continuous efforts of food industries to improve their strategies of production, transformation, and distribution of foods have been focused on the development of new technologies for food processing, which aimed at the enhancement of food properties or to create novel products suitable for covering the needs of consumers and for guaranteeing safety, health, and well accepted standards.
In the aforementioned frame, food industry needs to improve chemical and biological tools suitable for guaranteeing a safe production. To do that, microbiological and chemical methods of analysis have an increasing value as control systems. However, methods available nowadays for a fast and continuous monitoring of the main food components, additives, and contaminants are still scarce and not in all cases are we suitable for solving the problems created by traditional contaminants as heavy metals, pesticides, pharmaceutical residues, and emerging contaminants. In fact there are serious worries in all countries about the presence of pesticides in cereals, vegetables, and milk and dairy products, the contamination of fishes by heavy metals, like mercury, lead, cadmium, or arsenic, between others, or the presence of pharmaceutical residues in farm meat products. So, new approaches are required for food sampling, sample preparation, and analysis of chemical components, their metabolites, and mineral species in foods.
There are inherent difficulties associated with the different types of food samples involved in human nutrition and variations in their composition as a function of the production and industrialization conditions. Additionally, there is a growing interest for the improvement of food properties, food authentication, which is especially concerned with the so-called organic foods and protected designation of origin foods, and/or to produce novel products, as well as for the systematic analysis of contaminants or additives in produced foods to be exported to foreign countries and also to be consumed in the same country and, because of that, not only food producers but also consumers and policy makers are forced to develop accurate, precise, sensitive, and selective tools for a fast control of too many parameters in foods.
This special issue aims to present the most recent advances in the field of food chemistry, which have been achieved in recent years as a consequence of recent progress in food quality requirements and new analytical approaches available in the field.
The topics included in this issue have been properly selected and concern new research challenges in food quality and safety control, general food and beverages analysis, food
